CONTENTS 


No. 1 (DEcEMBER, 1933) 


Original Articles: 


67. 


68. 


69. 


70. 


72. 


73. 


The Nutritive Value of Proteins for Milk Production. II. 
A Comparison of the Proteins of Blood Meal, Pea Meal, 
Decorticated Earth-Nut Cake, and a Mixture of Decorti- 
cated Earth-Nut Cake and Flaked Maize. 8. Morris and 
N.C. Wricut . 


The Occurrence of Coliform Bacteria in Milk. J. F. 
. 


The Burri Smear-Culture Method for the Determination of 
the Bacterial Content of Milk Samples. A. CUNNINGHAM 
and A. ANDREWS 


The Effect of Common Salt on the Growth of Lactic Strep- 
tococci in Milk. F. H. McDowatt and L. A. WHELAN .. 


The Heat Denaturation of Albumin and Globulin in Milk. 
S. J. RowLanpD 


Phosphorus Compounds of Milk. V. The Phosphorus 
Partition in Milk, with Preliminary Observations on Milk 
Phosphatase. W. R. Granam, JR. and H. D. Kay . 


Phosphorus Compounds of Milk. VI. The Effect of Heat 
on Milk Phosphatase. A Simple Method for Distinguishing 
Raw from Pasteurised Milk, Raw from Pasteurised Cream, 
and Butter made from Raw Cream from that made from 
Pasteurised Cream. H. D. Kay and W. R. Granam, JR. . 


Biennial Reviews of the Progress of Dairy Science: 


Section C, Dairy Chemistry: W. L. Davies 


PAGE 


15 


29 


42 


46 


54 


75 


| 
| 
| = 
| 
| 
| = | 
63 
{ 
| 
l 
} 


vi 


Contents 


No. 2 (APRIL, 1934) 


Original Articles: 


74. 


75. 


76. 


78. 


79. 


80. 


Twinning in Cattle. A. C. T. Hewitt 


The Nutritive Value of Proteins for Milk Production. III. 
The Determination of the Amino Acids of Various Feeds. 
SAMUEL Morris 


Variations in the Solids-not-Fat Content of Milk. I and IT. 
S. BARTLETT 


A Study of Factors Influencing the Keeping Quality of 
Some Victorian Salted Butters in Cold Storage. G. Lortus- 
L. R. Scuarp and T. 8. BELLAIR . 


A Study of the Quantitative Changes in the Microbiological 
Flora of Sweet-Cream Salted Butter of Good Keeping 
Quality when held at 15° F. for a Period of Two to Eight 
Months. M. Grimes and A. J. HENNERTY ; , 


Studies in Cheddar Cheese. II. The Effect of Controlled 
Oxidation-reduction Potential on Ripening. III. The Role 
of Rennin, Pepsin and Lactobacilli. W. L. Daviss, J. G. 
Davis, D. V. DEARDEN and A. T. R. Mattick ; 


An Investigation of Kuban Fermented Milk. V. M. 


Biennial Reviews of the Progress of Dairy Science: 
Section D. The Diseases of Dairy Cattle: L. Jorpan 


I. Bovine Tuberculosis 


II. Contagious Abortion 


III. Mastitis 


PAGE 
101 


108 


113 


124 


137 


144 


153 


160 
160 
166 
172 


83. 


84. 


85. 


86. 


87. 


88. 


Contents 


No. 3 (SEPTEMBER, 1934) 


Original Articles: 
81. 


Variations in the Solids-not-fat Content of Milk. III. 
S. BARTLETT 


Studies in the Ripening of Cheddar Cheese. IV. The 
Bacterial Flora of Cheese made from Milk of a Very Low 
Bacterial Count. V. The Influence of the Rennet Flora on 
the Flora of the Cheese. VI. The Influence of the Starter 
on the Ripening Process. L. A. ALLEN and N. R. KNOWLES 


Observations on Sudden Changes in the Rate of Acid 
Formation in Milk by Cultures of Lactic Streptococci. 
H. R. WuireweaD and G. A. Cox 


The Influence of Lactic Streptococci on the Ripening of 
Cheddar Cheese. I. R. SHERWoop and H. R. WHITEHEAD 


Non-pathogenic Haemolytic Streptococci Occurring in 
Milk. F. C. Minetrt and A. W. STABLEFORTH . 


A Coliform Organism Isolated from Milk. E. R. Hiscox . 


Factors Affecting the Solubility of Milk Powders. III. 
Some Physico-chemical Properties of Concentrated Solu- 
tions of Milk Solids. G. R. Howat and N. C. Wrieut 


A Technique for the Determination of Lactose in Milk by 
the Hagedorn-Jensen Method. J. H. BLackwoop 


Biennial Reviews of the Progress of Dairy Science: 
Section E. The Nutritional Value of Milk and Milk Products: 


S. K. Kon 


vil 


PAGE 


179 


185 


197 


208 


236 


245 


250 


82 * 
4 
| 
4 
q 
« 


